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5-202.11 Water leaks from pipes underneath handsink in employee restroom when 
hot water faucet activated.  Repair to Code.

6/15/2011

5-103.11 No hot water available at handsink in employee restroom.  Restore hot 
running, potable water at handsink.

6/15/2011

4-501.11 Ice scoop covered with electrical tape lying on floor near ice machine.  
Remove scoop from use/premise-not easily cleanable.

6/15/2011

4-601.11 Cabinets behind register area and near sinks are very dirty.  Floors in area 
have debris.  Microwave in area has debris.  Shelves in hallway leading to 
ice machine are dirty.   Floor areas underneath shelves in walk-in cooler 
have debris. Clean all items/areas, as needed, and maintain clean.

6/15/2011

6-501.11

a) 2 electric hot plates behind register area and mason jars with seasonings 
that owner uses to cook personal foods on premise.  Discontinue cooking 
personal foods on premise; remove hot plates, seasoning jars, etc. from 
premise. No grease production is allowed on premise.

b) A lot of hair product type items hanging on wall above utensil sinks on 
pegboard.  Remove all items above utensil sinks.  This area is to be used 
for washing utensils only.

6/15/2011

Routine Food
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On 6/15/2011, I served these orders upon HARMINDER  SINGH by leaving this report with

8-301.11 No single-service towels at handsink in employee restroom. Provide soap 
and single service toweling for handsink in toilet room.

6/15/2011

6-501.114 a) Side of building with locked gate is filled with huge amounts of debris, 
milk crates , old signs, and litter.  Remove all litter and debris from premise 
and maintain outer premise clean at all times.

b) Personal items scattered throughout premise -personal exercise bike in 
customer area, makeshift bed on floor in area leading to ice machine, grill 
on floor in same hallway,  4 car tires on floor in same hallway area.  Remove 
all personal items not needed for operation of business from premise.

6/15/2011

Notes:

Note:

Only coffee being processed at this time. Operator stated that they may reinstate serving hot dogs on premise. In order 
to do so, the following would need to be done:

**provide approved, commercial refrigeration behind register area (no working refrigeration in this area) that can maintain 
41 degrees F. or less,

**provide approved hot dog cooker/warmer unit to Code,

**meet any other requirements, as needed, if this occurs

(Owner is currently a certified food handler: Harminder Singh (exp. 5-22-12)



Sinks: +1 h/w +3 utensil

Sanitizer: chlorine (nsu)



Notes: The following items should be done:

**repaint walls in employee restroom to eliminate all graffiti

**replace missing cover on toilet tank to Code

**provide cleanable cover on waste container in employee restroom

**dispose of dirty mop water after use and properly hang mop to air-dry

**replace all stained ceiling tiles and eliminate any possible source of leaking

**some outdated food items noted:

Scalloped potatoes (Nov. 2010)

Shredded cheese (Dec. 2010)

food items should be properly rotated to keep them within code dates.



Able Pest Control services premise


